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IAQ Bastes: What Do I Need to Know? 

A Management IAQ Checklist 

Pc law is » checklist to assist you In managing yout establishments 
total indoor air quality: 


General cleanliness, absence ©f odors when entering 
restaurant 


No dirt streaks at air-conditioning ceiling or woH outlets 


No difficulty opening interior or exterior doors 


No chemicals or deoners improperly stored or stored in 
HVAC equipment areas 


No refuse, dumpsters, or standing water located near 

HVAC intakes 


No excessive customer complaints ol odors or stuffiness 


No excessive staff complaints of odors or stuffiness 


Seasonal checklist inspection of all HVAC equipment, 
controls, ond machine rooms 


Proper air filters selected, used, ond replaced as required 



K»r mate iritVirniaiion. call rhe free IMwomiENT* HOTLINfc 
at 1800) 722-909). 
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Solutions to Common IAQ Problems 

Below b a lot of 11 common IAQ jnuMmis and that cnrfttpoixiing *iUiriore>: 

Problem/Solution 

hOPim 1 lax <-* persistent cooking smoke In dining areas. bars 

or other areas 

Scimiuv Improve outside uir nimhe to ifmmg and other stfrwcc areas; 

check operation of kitchen eihaust. Manet and exhaust 

Pv ?f i.tv. CVjoi build-up in dining and service areas 

5i'H l tc *N. Improve owulcc* dtr intake; imjirtne cL'iWUng procedures: 
improve air /ilrmnim 

IV Complaints about tobacco snw-Ac 

Sc-U'-VS: fYovidt desitficited uvtiotu far non-5rru*hcT5 <md imokeri 

If -.ttfs?. E late or persistent tobacco smoke in smoking areas, bars, 

or 11 ther areas 

5xt i.mv Jmf>TLHe iHitiide dir mtoke and air install local C-dwust 

IV'rLts;: Residual <xbr* from smoke 

SuLi-iV *M Improve eentiLuicin mid ait /liters: use ipawl tur-ilraning units 
i/ problem fx-isbn 

IV»i Hi: (Chemical odors 

it-,nr.- .v Inipu+e selections and use vf cleaners: mod undo dilution and 

ovtTuH»licafii>it 
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An IAQ Action Plan __ 

Managing indoor air quality requires planning, just like managing any 
aspect tif a business Much of die information you’ll need for IAQ 
management planning is already available from Other plan documentalion 
requirements, like the occupancy plan you need for tire safety reasons. 

This Technical Bulletin provides a concise, easy-to-use planning rvference. 
Here s an ourline of a plan you can use as a checklist in starting your 
IAQ program. 

1. Identify lAQ-relafed building systems. Make a copy of your building's 
tliiot plan. Sit down with the person responsible for ope rat ions and 
maintenance of rhe building to look at 1AQ factors. Mark up the floor 
plan with the location of every mechanical room, every outdoor 

air intake, and every air-handling system and the areas served by each 
one. Mark the location of exhausts from the kitchen and bun iky and 
any Hue* or chimneys from boilers or fireplaces, 

2. Develop a facility-use plan- Make an additional copy of the marked 
version of the floor plan. Oil the copy, use a colored murker io identity 
the uses of various section* of the building such as dining areas; bar or 
lounge areas; general public areas (e.g- reception, waiting, lobby); 
banquet and conference areas; or indoor recreation ureas (game rooms or 
other special use areas). 

). Develop an accommodation plan. Mark the copy <rf the facility-use 
plan with the areas drat are designated for non-smoking and smoking. 
Non-smoking areas may include general-use areas such as reception and 
waiting areas. Smoking areas often include sections of food and 
beverage service spaces, portions of the lobby area, and selected bar ami 


lounge areas. Use the pressure footprint to help in the selection o« rhe 
non-smoking and smoking areas to minimire the drift of smoke from 
smoking into non-smoking areas. Check the accommodation plan lor 
consistency with any state or local laws, ordinances, or regulations that 
may apply to the facility. 

4. Develop an IAQ management checklist. Using the informationfrom 
this Technical Bulletin, moJify the “Management Checklist” on page i + 
to fir the needs of your operations. Use the checklist office a month to 
make sure your IAQ program is staying on track 

5. Develop an IAQ maintenance checklist. Ask the person responsible 
hit operations and maintenance of rhe facility to review tins bookier jinJ 
develop a system-by-system c hi-c Llist <4 IAQ maintenance f'unrs, bnaed 
on the ‘Twelve Steps To Better Operation-." listed on page 42- Include 

it in the seasonal inspection of the HVAC equipment and budding 
conditions. You should review the results of the IAQ maintenance 
checklist inspection with the person who conducted the inspection. 

6. Develop an IAQ complaint log- Set up a logging procedure for the 
manager on duty that highlights IAQ complaints and presents > hem in a 
systematic way to you. The complaint log should he reviewed with the 
individual* responsible tor operations and mamienaiKe at least twice a 
year, in conjunction with the ru> few of rhe IAQ iiwuirenance cliecklist. 
If there are frequent cutup hunt* inspections anJ reviews *h\>uld be 
increased until problems are tesolved. 


2061038765 


Source: https://www.industrydocuments.ucsf.edu/docs/sqdp0003 



Typical Restaurant HVAC Systems _ 

2. Multiple Air-Supply and Exhaust Systems 

Restaurants served by mere than one air-supply system enw greater flexibility in dcsijm 
With the added flexibility comes an increased need 10 ptm space use and changes in 
me over time. The challenge in restaurants with multiple outdoor air-supply units 
anJ multiple exhausts is to keep the systems in balance relative to each other while 
marching the real air-pressure footprint of the restaswart to its design and use. 

With a carefully planned pressure footprint, a restauranr design that toes several 
air-handling units can incorporate a smoking ante anywhere within the dining area. 
Using the guidance of the American National Standards Institute/Amen can 
Society if Hearing. R-Hrigeration, and Air-Conditioning Engineers IANSI/ASHRAE) 
Standard 62-1989, the smoking tone can recirculate a portion of the total air Supply as 
long as the minimum outdoor ait requirements of 20 cfm per occupant can be met. 

Aj the figure below illustrates, creating a jmr of negative air-pressure for rhe smoking 
area simply requires exhausting slightly more air than is taken in from the outdoors 
and supplying a compensating amount from the surrounding nun-smoking areas. 

Local codes and ordinances should be checked for retirements on this issue. 



Restroom bhoust 
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3. Integrated Restaurant and Bar Options 


Many restaurants combine cocktail lounge* or bars with their eateries. The 
possible design options are neatly infinite. The basic design presented in 
figure 5 places the cocktail lounge area within or immediately adjacent to 
the smoking area of the dining section, which combines rwo negative 
pressure 2oro» into one overall dining space. The design aeumo that 
multiple air handlers sen-e the dining anJ bar area. One ait-handling unit 
can supply rhe ventilation air for both the smoking area and the cocktail 
lounge. The cocktail lounge, which is a negative air-pressure 2one rebtire 
to the smoking area, is equipped with a separ.ae exhaust fan to compensate 
for the higher levels of smoking typical of such space*. 



Kitchen Exkiusl Cocktail lounge Exhotisl 
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